SuMMer issue, and we're pleased to fulfill that wish in this installment of Disney Dish.” May 
its distinctive flavors send your imagination traveling to the wilds of Africa (or at least to the 


Makes: 8 lamb chops 
Ingredients: 


8 lamb chops 

1 tablespoon Olive oil 

2 tablespoons coarse salt 

2 tablespoons ground coriander 
1% tablespoons mustard powder 
1 tablespoon ground cinnamon 

1 tablespoon ground cardamom 

1 tablespoon ground cumin 

%2 tablespoon ground cloves 

%2 tablespoon cayenne pepper 


that you May store this spice mix IN an airtight contai 
2. Evenly sprinkle your Spice mix over lamb chops. 
3. Heat olive oil in a large skillet over medium-high heat. 
4. Working in batches, sear lamb chops for about 3 minutes per side for medium-rare. Set aside to rest 
for a few minutes before serving. 


Feeling fancy? Top your chop with mint chutney, just like they do at Tiffins! 


Combine 14 cup of fresh mint leaves, 14 cup of fresh cilantro leaves, 1 sliced Jalapeno pepper (with stem and seeds removed), Y2 cup of diced 
yellow onion, 2 tablespoons of fresh lemon Juice, 4 tablespoon of toasted almonds, 1 teaspoon of coarse salt, 4 teaspoon of freshly ground black 
Pepper and 2 tablespoons of olive oil in a food processor, and pulse until finely chopped but not pureed, (A dollop of this mint chutney is the 
perfect finishing touch atop the lamb chops, ) 


This recipe has been converted from a larger quantity in the restaurant kitchens. The flavor profile may vary from the restaurant's version. All recipes are the 
Property of Walt Disney Parks and Resorts U.S., Inc., and may not be reproduced without express permission. 
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